
SMALL PLATES

Clubhouse Caesar 16
little gem, garlic bread crumbs, 

herbs, anchovy vinaigrette
nf

Beets & Sunflower 17
baby beets, tiger figs,

sunflower cream, seed granola, 
alfalfa sprouts
gf, nf, v, vg, df

LARGE PLATES

Toasted Barley Risotto 30 
chanterelle conserva, swiss chard, 

currants, marscapone, thyme
nf, vg

Grilled Branzino 34
plum, sunchoke, 

baby spinach, red watercress, 
fennel, opal basil 

nf, df, gf

Pork Shoulder Ragu 33
house made orecchiette, broccoli rabe, 

suntan peppers, parsley
nf

Ribeye Steak 54
confit garlic, fingerling potatoes,

 spring onion vinaigrette, 
bone marrow, beef jus

nf

Clubhouse Wagyu Burger 22
american cheese, tomato, shredded 

lettuce, caramelized onions 
sweet bun, thousand island, 

fresh pressed fries 
nf 

Chicken Milanese 32
roasted parsnip, prosciutto, 

pickled dates, brown butter, frisee, 
fennel pollen

nf

SIDES

Crispy Brussels 13
pancetta, smoked maple, pecans

df

Yellowtail Crudo 23
concord grape, pickled ginger, 

black tobiko, ponzu, cilantro oil 
nf, gf, df

Spanish Octopus Croquettes 19
roasted potato, chorizo, 

heirloom tomato pomodoro, lemon
nf

Executive Chef Bryon Lopez

df (dairy free) 
gf (gluten free) 

nf (nut free)
v (vegan)

vg (vegetarian)

most dishes can be altered to be 
allergy free. ask your server for 
details so we can accomodate you

Smoked Trout Chowder 18
new potato, pickled celery, 

trout roe, togarashi, dill oil
nf

Swiss Raclette 18
cauliflower, cornichons, 

pickled mustard seed, 
pearl onion, sourdough

nf, vg

Japanese Yams 13
misco aioli & chives

nf, df, vg

Honeynut Squash 13
sage butter, pepitas, 

pomegranate molassas
gf, nf, vg


